
 
ESSENTIALS 

small plate - small price… tasters 
 
 

COLD POACHED PRAWNS 
balsamic-cocktail dressing  

Manzanilla olives and feta cheese   
spinach and red peppers 

 
 

ALMOND FRIED BRIE 
black olive sauce and cucumbers   
red onions and cherry  tomatoes 

 
 

BREADS AND SPREADS 
toasted breads and roast-garlic goat cheese   
red onion jam and kalamata olive tapenade 

 
 

BLUE CRAB CAKE 
tomato-fennel salsa and thyme  

watercress and lemon-pepper vinaigrette 
 
 

ANTIPASTO PLATTER 
grilled, roasted and marinated seasonal 

vegetables / calabrese salami and 
balsamic glaze / pickles and olives 

 
8 

 
www.okanagansfinest.com 

catering 
317-2055 

 

 
SOUPS 

bread and butter 
 

DAILY SOUP 
see server for details 

 
SEAFOOD CHOWDER 

smoked bacon and tomato cream / wild salmon 
and shellfish / potatoes and celery 
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SALADS 
 
 

ORCHARD APPLE SALAD 
matchstick apples and daikon radish   

sundried blueberries and walnuts / goat cheese 
and apple cider vinaigrette 

 
 

COARSE CUT GREEK SALAD 
bell peppers and cukes / tomatoes and red onions  

garlic herb dressing / feta cheese 
 
 

CAESAR SALAD 
 romaine hearts and herb toasted 

fococcia / Okanagan’s Finest Garlic Caesar 
dressing and grana padano cheese  

  
 

FRESH FRUIT PLATE 
toasted banana bread and mixed berry yogurt 

cottage cheese and crackers 
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SANDWICHES 
pappadam and greens 

 
 
 
 

THE REUBEN 
marble rye and corned beef / Swiss cheese 

and sauerkraut / classic dressing 
 
 

FREE RANGE EGG SALAD 
red and green onions/ Caesar mayonnaise 

leaf lettuce and sour dough bread 
 
 

HOT ROAST BEEF SANDWICH 
shaved roast beef and  Armstrong 

cheddar / French bread and dijonaise  
red onions and tomatoes 

 
 

THE RIDGE BRUTE 
rosemary roasted pork shoulder  

roasted button mushrooms and bell peppers  
red onion and melted cheddar 

(served open faced) 
 

 
GRILLED ASPARAGUS AND  

PORTOBELLO 
toasted foccacia, slow roast tomato, balsamic 

herb mayo 
 
 

WILD SALMON WRAP 
alf alfa sprouts and cucumbers  

 dill mustard sauce and romaine heart    
whole-wheat tortilla 
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CHEF’S SELECT 

daily creations, see server for details 
 

QUESADILLA 
 

 
    SANDWICH    
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PASTA 
  
 

PIZZA 
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DESSERTS 

 
 
 

ORCHARD APPLE PIE 
vanilla gelato and berry compote 

 
 
 

POT de CRÈME 
vanilla custard and chocolate cups 

whiskey sauce anglaise   
sweet walnut crostini 

 
 
 

FIELD BERRIES AND WARM SABAYON 
foamy-whipped white wine sauce and vanilla sponge 

chocolate mousse 
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